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1 
This invention relates to a food cooking ap- 
paratus of the continuous type wherein food- 
stuffs, such as potato slices or chips, are depos- 
ited into one end of a liquid cooking bath and 
moved through the bath and out of the other 
end thereof. 
It is customary in machines of this character 
to heat the cooMng ,bath in such a manner that 
the temperature thereof wfll ,be highest at the 
inlet or food receiving end thereof and gradually 
diminishes from the inlet end to the outlet end. 
The bath is thus maintained in a state of ebul- 
lition of gradually diminishing force from the 
point of inlet of the food particles in the direc- 
tion of their point of removal, whereby the food 
particles are physically moved by the resulting 
convection currents in the bath from their point 
of inlet to their point of outlet. To control the 
movement of the food particles carried .by the 
convection currents mechanical means such as 
rake-like impellers are employed. U. S. Patent 
No. 2,056,845, issued October 6, 1936, to Joseph 
D. Ferry, discloses a machine of the type to which 
reference is made. 
It bas been o.und that some of the potato chips 
produced ,by such an apparatus bave soft spots, 
that is, are hOt thoroughly cooked. This is due 
primarily to the fact that some of the potato 
slices or chips escape the full control of the 
mechanical means or rakes and are carried 
through the cooking liquid too rapidly by the 
convection currents. 
Therefore, an important object of the present 
invention is to provide a continuous cooker with 
a suimerging mechanism adjacent the outlet or 
discharge end thereof to submerge or dunk the 
potato slices or chips as they approach the dis- 
charge conveyor to such an extent that a final 
cooking in the hot oilwill take place and all 
portions of the potato slices or chips thoroughiy 
cooked ,before they reach the discharge conveyor. 
Another object of the invention is to provide 
a submerging device of such construction that 
it may be readily applied to cooking apparatus 
now in use. 
A further object is to provide a submerging 
device having fingers or phingers spaced from 
one another transversely of the frying kettle and 
of such formation that theywfll smwe very effec- 
tively to submerge or dunk the potato chips and 
af the saine rime will not break the chips. 
Other 0bjects and advantages will ,be apparent 
ïrom the following desdription when consïdered 
in connetion with the aCompanying drawings, 
wherein: 
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Figure 1 is a fragmentary top plan view show- 
ing the improved submerger in place over the 
discharge end portion of a cooking or nyln 
kettle. 
5 Figure 2 is a fragmentary side elevation of the 
...... ketgle and submerger shown in Figure 1. 
Figure 3 is a transverse sectional view taken 
along the line 3--3 of Figure 2. 
]Figure 4 is a longitudinal sectional .view taken 
10 along the line 4-- of Figure 1. 
" Figure 5 is a fragmentary longitudinal sec- 
tional view showing the fmgers or plungers of 
the sntmerger in an operative position and at 
the bottom of their downward movement in the 
1 off in the frying kettle. 
..... Figure 6 is a view similar to Figure 5 showing 
the operative position Of thefingers of the sub- 
merger by dotted lines and the inoperative posi- 
tion thereof in full lines. 
ïi Figure  is a fragmentary view upon an en- 
...... Âarged scale, partially in elevation and partially 
in section, showing the mounting for the shaft 
or rod carrying the fingers and a par of the 
means for vertically reciprocating the fingers. 
. Figure 8 is a sectional view taken along the 
line --$ of Figure . 
Figure 9 is a ïragmentary sectional view upon 
an enlarged scale taken along the line --S of 
Figure 2. 
30 The submerger or dunking device is mounted 
across the frying kettle ! near the discharge end 
thereof. The kettle ! is mounted between side 
bars  by aagle bars 3 which project laterälly 
from opposite sides of the kettle and test upon 
35 the bars  which are supported by legs . The 
frying kettle  is partially filled with cooking 
liquid or off  which is heated in the usCÂ man- 
ner and potato slices are deposited in the inlet 
end of the off bath and moved longitudinally 
40 therein in a step-by-step fashion by rake-like 
impellers  toward the rear or ourlet end of 
the kettle where they are removed from the cook- 
ing bath by a discharge conveyor 7. The con- 
veyor 7 is formed of foraminous material and is 
45 driven by a chain  trained about a sproiket 9 
carried by the shaft Oof the conveyor. The 
construction thus far described is disclosed in 
the aforementioned Ferry patent. 
The improved submerging mechanism bas a 
0 frame ! which extends across the ketMe near 
the rear or discharge end thereof. This frame 
bas spaced parallel side bars 2 formed of angle 
metal and havini their ends welded or othewise 
secured to legs !  which test upon and are secured 
5 in any suitable manner to the fianges  of the 
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kettle. The upper ends of the legs 13 and the 
side bars 12 are connected by bridging bars 
ïormed of angle metal and welded fo the legs 
and the side bars. The frame will, therefore, be 
of sturdy construction. If extends upwardly from 
the kettle across which itis disposed. Each end 
oï the frame carries a vertically extending guide 
rod 5 andthe lower ends of these rods test upon 
and are secured fo the flanges 3 of the kettle. 
Vertically slidable upon the ods 5 are blocks 
6 which are formed with bores 1 fo receive 
the rods. The blocks S are connected with each 
other by a bar 18 which provides for their simul- 
taneous movement along the rods. Arod or bar 
9 extends between the blocks 6 and has its 
ends secured in sockets 20 bored from the inner 
side faces of the blocks. The0d 9is formed 
at longitudinally spaced inteïvals with openings 
or sockets 2! in which the upper ends of finges 
or plungers. 22 are m0unted. By reference to 
Figure 3 it will be seen,tha_t he seriesoffingers 
or plunger s extend approximate!y ttie full width 
of the frying kettle. The lower ends of the fingers 
are formed with substantially conical heads 
so that when the flngërs are moved downwardly 
they wfll haverelatively broad contact with the 
potato chips and carythelsame downwslrdly in 
the hot cooking bath s shown in Figure 5, with- 
out lJreaking the saine. :At the same rime, the 
substantially conical hape of the heads will pre- 
vent adherence ofthecips thereto upon the 
upstroke of the finges. 
Asc!earlysiïown n Figure 8, th rod | is 
ïòrmed wh sokets24 ad25 extending radially 
of the rod af r_ight angles to Cch other and 
adapted to selectively réceive a pin or key 
disposed in a bore 25 in the bl0ck $. The key 
has an eye 2S af its upper end constituting a 
fimger hold by means of which the key may be 
grasped when it is to be tlrust into place or 
withdrawn. When gÏle key is engaged in the 
socket 2 of the rod 
tend downwardly ïrom the rodin an operative 
position for enteringtïe Off, and vlïen the key 
is withdrawn and the rod tuned fo a position 
allowing the key to enter the Scket 2 the flnges 
will extend horzontally or occuPYan !noprative 
position. See Figure 6. Thus, the attendant of 
the cooker maY readily adjust the submerger to 
tender if opeativeor inoperaive. 
The plungers 22 arereciprocatedvercally by 
.ptman rods or links 25 which have their Iower 
ends formed with seeves 0 fltted free]y about 
stub shaïts 3 ! mounted in sockets 32 bored ïrom 
the outer side ïaces of the blocks 6. The upper 
ends of the pitman rods are ïormed with sleeves 
33 which fit freely about stub shafs4 project- 
ing outwardly from crank disks 3 carried by a 
shaft 36. Since thestub shorts  are locatd 
near the peripheries of the disks 3, the pitman 
rods or links will impart reciprocating movement 
to the blocks $ along the vertically.extending 
rods  and when the fingers or plungers are in 
operative positiontheir lower ends will be moved 
into and out of the Off. On the clown stroke of 
the plungers, the-potato-slices or chips will be 
carried downwardly in the off toward the bottom 
of the kettle. The c0mpletely cooked chips, 
which are highly buoyant, will immediately 
urn to the surface of the off and quickly move 
toward and onto the discharge conveyor. How- 
ever, those having sort spots and consequently 
less buoyancy will be reatively slov n rising 
and by tle rime they return to the surïace of the 
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oil and reach the discharge conveyor they will 
be thoroughly cooked. 
With further reïerence to the means by which 
reciprocatory movement is imparted fo the 
5 plungers, if will be observed that the shaft 36 is 
rotatably mounted through bearings 31 carried 
by the bridging bars  and rotary motion is im- 
parted fo this shäft by a spr.çkët çtiin lI trained 
about a sprocket wheel  which may be ïormed 
1 integral with one oï the disks 35, as shown in 
Figure 9, or may be separate therefrom and 
-fixedly Secùred upon the shaft 
is also trained bout a sprocket wheel  upon 
the shaft of a driving motor l! mounted upon a 
i5 b_g61êt 2 ,rïed by one oï e legs 
What I claire is: 
1. In combination with a cooker having a 
ing kettle and impelHng mechasm ïor moving 
odss through a body of hot off in the kettle 
2 toward a discharge conv, eyor at one end of the 
kettle; a submerging mëchanïsm iepéndèht, of 
said impelling mechanim :m0téd :0Vër 
kettle including membèrs. pUfitçd for rel- 
cating movement vertically intoandbut6f=the 
25 hot off betwèen the pellin.g"mechgm 
discharge conveyor, mea Providing f0r)te 
ward swinging of said members an'inoértive 
position- in which thèy ard d%ed (abve 
and .the foodstuffs thereinj£n meins:f0recr- 
30 ing said members in their i0PeraiVe:P0sii0n.. 
2. A submerger of the cagcter descibed m- 
prising a frime adapted t0 e:'mbUtd:6Fër a 
frying kettle transVerselythee0ï, a: rod  exend- 
ing horizontallyin said ffe' and mouned»Ïr 
3 vertical reciprocating m0vemnt in the frdme, 
plungers carrïed by said :od, :.8he .od eig 
mounted for turning adj:et fr0m a position 
in which e plunger s ae verica]]y disp:oed to 
a position in which they extend :horizontal!y, 
40 means for securing the rd indjfiStd'piti6n, 
and mea for imparting vericaleciroa%g 
movement fo said rod. 
3. Asubmerger of he cartrdëibëd:c0m - 
prising a ïrame apted to 
45 frying kettle transversely:.teref,:v[CaI::uides 
carried by sd ïrame, bibCks sIïdäbie Yétiáiy 
along sid-gdes, a rod:ëeflding beteënfid 
connecting said bloC,mëïfis 
ciprocating movement t0: 
50 along said gdes, and plngërs::aiëd 
rod for entering off in e 
parting dunking movement o f60dstuffs e60king 
in the off .as the r0d 
plungers having enlarged 
55 foodstuffs. 
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